
 

Meta tartaric acid E353  State 3/2020 

-  For temporary stabilization of grape wines from 
crystal turbidity and tartar building („tartar-stabili-
zer“) -                                  
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Technical information and instructions of use   
 

Production and Appearance:  
Meta tartaric acid does not oc-
cur naturally. It is obtained by he-
atment of tartaric acid (pls see 
our product information sheet  
L (+) -Tartaric acid).  
The macromolecular, poly-
merized Meta tartaric acid is a 
brownish, crystalline, caramel-
like scent powder. The permis-
sion to be used as food additive 
is restricted on grape and spar-
kling wine.   
Meta tartaric acid is not relea-
sed as tartar-stabilizer for grape 
juices. 
 
Characteristics and effect: 
Meta tartaric acid is the special 
product for ensuring wine stabi-
lity of early-to-fill wines, which 
should not be cold stabilized due 
to its consequent loss of suga-
rfree extract, and which are to be 
consumed within one year at 
maximum. In wine Meta tartaric 
acid combines with the natural 
tartaric acid and prevents tartar 
building consequently. 
However, this effect of Meta tar-
taric acid is only of short time 
period as it turns back to normal 
natural tartaric acid in wine. In 
fact this happens the faster, the 
higher the storage temperature 
of wine. 

 Approx. reference points for sta-
bilization duration of a wine at 
tartar saturation temperature 
between 12-16°C (pls see our 
product information sheet 
„conductometric evaluation of 
crystal stability of ready-to-fill 
wines“) are: 
 

• upto 18 months at 10-14°C 

• upto 12 months at 15-18°C 

• approx. 3 months at 20°C 
Besides storage temperature 
contents of tartaric acid and po-
tassium, existance of hydrocol-
loids and filtration level are signi-
ficant. 
 

Pre-treatment: 
Prior to treating the wine, it must 
have completed the fining pro-
cess before and proved for abso-
lute protein stability over warm 
test and pre-filtered. Meta tar-
taric acid therefore is only ad-
ded to the ready-to-fill wine as 
any filtration would cause loss of 
the large-molecular active ingre-
dients consequently diminish the 
treatment success. 
At earliest 2-3 days after addition 
of Meta tartaric acid the filling 
filtration can take place. 
 

Application: 
For total volume forseen quantity 
of Meta tartatic acid is conti-
nuously slowly and lumps-free 
stirred into the 20-fold of wine  

 quantity. 
This solution is then carefully 
stirred into main volume after 
one hour of waiting time.  
 

Dosage: 
The allowed maximum dosage 
of Meta tartaric acid is 10g/hl 
wine. 
 
Further remarks: 
Directly after treatment the wine 
can show a slight milky turbidity. 
But this has no impact on the 
effect of the Meta tartaric acid 
and disappears completely after 
short time period.  
 

Package size: 
1 kg bag (Art-No. 5325) 
 

Storage: dry and cool; as product 
is very hygroscopic openend 
packages should be used shortly 
or airtight closed. 
 

 
 
 
All information in this publication is 
based on our current experience and 
knowledge. 
Schliessmann Kellerei-Chemie does not 
guarantee that the products can be 
used without prior careful testing as de-
scribed above, nor that their use will not 
infringe the patent rights of third parties. 

 

 


